ATTACHMENT ONE
“SCOPE OF WORK”

1. The requirements are for a hot Breakfast meal and a hot Dinner meal, delivered and served
using the attached menus as a guide.

2. Serving periods are for 2 hours each, so that diners are allowed at least 30 minutes to eat
their meals.

a. Breakfast:  0500-0800 (5:00 am to 8:00 am)
b. Dinner: 1700-1900 (5:00 pm to 7:00 pm)

3. Meals are to be delivered and served in Dining Facility (DFAC) Buildings 1016, and 1018,
Camp Beauregard, Pineville, LA 71360.

a. The serving lines are not equipped to keep food hot; therefore, the caterer will need to
provide means to maintain food at proper temperatures throughout the serving periods.

b. The serving lines are not equipped to keep food cold; therefore, the caterer will need to
provide means to maintain food at proper temperatures throughout the serving periods.

c.  Seating capacity for each Dining Facility (DFAC) is 75; caterer will need to be able to
serve at least 2 diners per minute.

4. Caterer will provide all disposable eating/dining ware.

a. 3-compartment plates
b. cereal/soup bowls

c. 7-10 oz cups

d. flatware

e. napkins

5. Caterer will remove trash from buildings to on-site dumpsters.

6. Caterer will maintain facilities according to industry standards for sanitation and food

safety.

7. Headcount adjustments will be made as necessary. Caterer will be given at least 24 hours
notice of any adjustments to avoid undue waste as unit personnel depart for overseas missions.

8. Caterer will provide all utensils, and equipment required to transport and serve meals.
9. Caterer will hand-out MRE during the Breakfast meal.

10. Caterer will provide a list of employees to the Chief of Security, 318-641-5600, Camp
Beauregard for entrance to the installation.



Headcount Matrix for Post-Mob Training @ Camp Beauregard

6-Feb.04 1028 ENGR HHC [ 528 ENGR-A NY NG 209 AG Total | Total | Total Meals
BRK | DIN | BRK | DIN | BRK | DIN [ BRK | DIN [ BRK | DIN | BRK | DIN | Brkfst | Dinner | Per Day
FEB
18 0 0 0
19 0 0 0
20 0 0 0
21 0 0 0
22 12 0 12 12
23 12 47 12 47 59
24 47 47 47 47 94
25 47 47 47 47 94
26 47 47 47 47 94
27 47 47 47 47 94
28 47 47 47 47 94
29 47 47 47 47 94
_MAR A
1 47 47 47 47 94
2 47 47 47 47 94
3 47 47 47 47 94
4 210 144 144 | 47 47 47 545 592
5 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
6 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
7 210 210 | 144 144 [ 144 144 | 47 47 545 545 1090
8 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
9 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
10 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
11 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
12 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
13 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
14 210 210 | 144 144 | 144 144 | 47 47 545 545 1090
15 210 210 | 144 144 [ 144 144 | 47 545 498 1043
16 210 210 | 144 144 | 144 144 498 498 996
17 210 210 | 144 144 [ 144 144 498 498 996
18 210 210 | 144 144 | 144 144 498 498 996
19 210 210 | 144 144 | 144 144 498 498 996
20 210 210 | 144 144 | 144 144 498 498 996
21 210 210 | 144 144 | 144 144 498 498 996
22 210 210 | 144 144 [ 144 144 498 498 996
23 210 210 | 144 144 [ 144 144 498 498 996
24 210 210 | 144 144 | 144 144 498 498 996
25 210 210 144 144 144 144 498 498 996
26 210 210 | 144 144 [ 144 144 498 498 996
27 210 210 144 144 144 144 498 498 996
28 210 210 | 144 144 | 144 144 498 498 996
29 210 210 | 144 144 | 144 144 498 498 996
30 210 210 | 144 144 | 144 144 498 498 996
31 210 210 | 144 144 | 144 144 498 498 996
APR
1 210 210 | 144 144 | 144 144 498 498 996
2 210 210 | 144 144 | 144 144 498 498 996
3 210 210 | 144 144 | 144 144 498 498 996
4 210 210 | 144 144 | 144 498 354 852
5 210 210 | 144 144 354 354 708
6 210 210 | 144 144 354 354 708
7 210 210 | 144 144 354 354 708
8 210 0 144 0 0 0 354 0 354
9 0 0 0
10 0 0 0
7350 | 7350 | 5040 | 5040 | 4464 | 4464 | 999 | 999 0 0 0 0 | 1785317853 35706




BREAKFAST DINNER

French Toast Red Beans & Rice w/Sausage

Hot Maple Syrup Cole Slaw w/creamy Dressing

Scrambled Eggs Cornbread or Muffins

Grilled Ham Chocolate Brownies or Cookies
MENU 1 Grits Iced Tea or Kool-Ade

Cereal, Individual, Assorted Coffee

Milk, ¥2 pint, 2% Condiments

Chilled Fruit Juice, Individual, Assorted

Coffee

Condiments

Eggs, Scrambled Pepper Steaks w/Gravy

Bacon Rice

Hashbrowned Potatoes Lima Beans

Grits . French Bread

Cereal, Individual, Assorted Spring Salad
MENU 2 Assorted Sliced Bread (White/Wheat) Assorted Salad Dressings, Individual

Jam/Jelly, Assorted Cookies or Cake

Chilled Fruit Juice, Individual, Assorted Iced Tea or Kool-Ade

Fresh Fruit, Assorted Coffee

Milk, ¥ pint, 2% Condiments

Coffee

Condiments

Eggs, Scrambled B-B-Q Brisket

Sausage Patties Cajun Rice

Grits Seasoned Green Beans

Hashbrowned Potatoes Spring Salad

Cereal, Individual, Assorted Assorted Salad Dressings, Individual
MENU 3 Assorted Sliced Bread (White/Wheat) Cornbread or Muffins

Jam/Jelly, Assorted

Cookies or Cake

Fresh Fruit, Assorted

Iced Tea or Kool-Ade

Chilled Fruit Juice, Individual, Assorted

Coffee

Milk, ¥ pint, 2%

Condiments

Coffee

Condiments




Creamed Beef [SOS]

Oven Fried Chicken

Biscuits

Mashed Potatoes w/Gravy

Cereal, Individual, Assorted

Seasoned Peas

Hashbrowned Potatoes

Spring Salad

Fresh Fruit, Assorted

Assorted Salad Dressings, Individual

MENU 4 Chilled Fruit Juice, Individual, Assorted Assorted Sliced Bread (White/Wheat)
Milk, ¥ pint, 2% Yellow Cake w/Chocolate Frosting
Coffee Iced Tea or Kool-Ade
Condiments Coffee
Condiments
Eggs Spaghetti w/Meat Sauce
Sausage Patties Grated Parmesan Cheese
Grits Mixed Vegetables
Hashbrowned Potatoes Garden Salad
Cereal, Individual, Assorted Assorted Salad Dressings, Individual
MENU 5 Assorted Sliced Bread (White/Wheat) Toasted Garlic Bread
Jam/Jelly, Assorted, individual Devil’s Food Cake w/Vanilla Frosting
Fresh Fruit, Assorted Iced Tea or Kool-Ade
Chilled Fruit Juice, Individual, Assorted Coffee
Milk, ¥ pint, 2% Condiments
Coffee
Condiments
BREAKFAST DINNER
French Toast Pork Loin Roast
Hot Maple Syrup Rice & Gravy
Scrambled Eggs Blackeyed Peas
Grilled Ham Spring Salad
MENU 6 Grits Assorted Salad Dressings, Individual

Cereal, Individual, Assorted

Assorted Sliced Bread (White/Wheat)

Milk, % pint, 2%

Cookies or Cake

Chilled Fruit Juice, Individual, Assorted

Iced Tea or Kool-Ade

Coffee

Coffee

Condiments

Condiments




BREAKFAST DINNER
Eggs Roast Turkey
Sausage Patties Mashed Potatoes & Gravy
Grits Mexican Corn

Hashbrowned Potatoes

Spring Salad

Cereal, Individual, Assorted

Assorted Salad Dressings, Individual

Sliced Bread, Assorted (White/Wheat)

Cookies or Cake

MENU7 Jam/Jelly, Individual, Assorted Condiments
Fresh Fruit, Assorted Iced Tea or Kool-Ade
Chilled Fruit Juice, Individual, Assorted Coffee
Milk, ¥ pint, 2% Condiments
Coffee
Condiments
Condiments: Includes, but not limited to, individual salt, pepper, sugar, creamer,

sweetener, hot sauce, margarine, jam/jelly.




